CARROT

CASSABANANA

for animals should be stored in pits
and covered.

It must be kept in mind that any-
thing that injures the fine taproot of
the seedling will cause the carrot to
branch, so that the mature carrot will
have two to four points. Though these
may be just as good for eating, they
are difficult to clean and prepare for
the table. There is so much waste to
preparing poorly shaped carrots that
a person might better buy the highest
quality even at double the price. If
carrots are to be grown in the garden,
they should be well cared for, be-
cause poorly formed carrots are no
asset. They may not be worth pulling.

Carrots should be grown in every
garden unless they can be bought
regularly at the local store. They are
not as perishable as some of the other
vegetables and will preserve their
nutritive value even under rather ad-
verse conditions. If they can be kept
from wilting, they will maintain their
palatability. Carrots shipped from the
West Coast to New York arrive in
almost as good condition as when
they are pulled, because they are
packed in ice. Any of our root vege-
tables are a storage organ by means
of which the variety is carried over
from one year to the next. The carrot
produces the storage root the first
year and the seed stalk the second
year. The roots contain some inhibi-
tory material which tends to keep
their store of starches and sugars
from breaking down for at least two
months. Thus, there has not been a
need to can carrots or preserve them
by other methods, as is the case with
asparagus, spinach, and other highly
perishable products. Some carrots are
canned, but they go to special areas
where the fresh carrots cannot be
shipped.

Casaba

See under Melons:  Honeydew

Cassabanana

DESCRIPTION : Cassabanana (Sicana
odorifera), sometimes called CURUBA,
is a member of the cucumber family.
It is a fast-growing tropical vine that
can be grown in a long season by
starting the plants indoors. Sup-

posedly, this plant is a native of South
America and can be grown in our
southern states. The flowers are as
large as the cucumber, yellow in
color, and the plants have large
leaves. The fruits are long and cylin-
drical and orange-yellow in color.
They have a strong, fragrant, aro-
matic odor and are edible, although
generally grown as a curiosity.

TYPES AND VARIETIES: None avail-
able at the present time,

SOIL AND  CrJMATIG REQUIREMENTS:

Long season with comparatively warm
weather and dry air. The soil should
be well-drained sandy loam, with a
good supply of lime.

CULTURAL DIRECTIONS: The seed
should be sown in four-inch flower